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:MAET FROGK FOR THE BUSINESS GIRL,

:. 3 b st rd
af the ‘ ErOWH
ftnpore ol of sepsons. It
vage o rriusphant entey s fadl and

s beld the conter of 1he stage ever
ginee, The advent of rhe Chastie dress”
Cwhich hardly deseryved its pome), and
tha furore for velve: portends g bril-
Hant tindsh for this seuson of w style
that Is sure to pesppoar 1o the spring,

The bustie nuine
hecuuse 1t s cuught ap in deapery bes

Hross s glven its

low the walstline st the baek and
merely suggests the bustle of other
yenrs., It fs prettiest in velver or

beavy satln or erisp tnffetn s hest of ol
velvet, In the Jutest models skirts nre
narrow und drawn back from the front
by the buck drapiug. They have long,
close-fittlng sleveves and high neeks,

ne-plece frocks of serge and other
durable cloths have proven thomselves
the smnrtest <ort of frocks for hasi-
ness women,  This term ineludes ghouat
averyond these duys when 1t is un-
thinkable that auy voell womnn shontd
he ddle,

The frock shown in the
[cture is enough to reconeile the most
fcansequent of  tdlors
Wi Cansier s good poluts tnd re-
teber how entirely proactical 1t
f= addinlon o beinge good looking it Is
new and arfelunl, The sleveves nre set
an to e ueberbiockioe ond tinished on
the forearm At ostraps of thee
maaterinl, The overhodiee fastens over

ar =t

hus<inesa

tar n

is,

with n

wosepnrate vestos of wishable white
suting which may be varied with ves-
tees of other materinds by way of
change A wide fold, instend of revers,

on the bodice 1s placed high enough at

cotfng neck finlshe amd w hig treneh

Ayt - “N":"

j et on the upper brelm and crown,

| baekground
{ leaves and berrfes that form u wreath
}uhmn the crown, It is hard to describe
Canything so unllke the usual millinery
| flowers,
| green and yellows and white,
the haek to provide an unusunlly Iu.-—l

ospectad Junmary ilut"—to be

vorn et or sonth, bhut with a whis.
per of spring o thelr destening. They
nre not too =unnneriike, bar there is

no hint of winter ahaut them,
Thrien these captiviting

in the group above,

plece thenselvies gr o

hichiest

0y madels

Theyx
glunee—hnts of
cliss thut tead not 1o ex-
s themselves for appearing In o the
Aepth of winter, At the conter of the
group the loree pdeturesqne hlack hint
Is tnde of ponue velver and malines,
AL Tts stary I= told by these twa apnt e
rials for its finish i< merely a collir of

nree shiown

thee velvet with a4 bhow at the buack.
One can hmagine 1toar the afternoon
coneert ar the heldge party in the
hoewrt of thee northern winter, or worn
ns o ddinner or afternoon hiat ander
sounthern skivs, wilth equu satisfae-
tion,

A othe left o a o siall hat is shown
mptde ol fringed strips of bloek taf-
fotn,  These stHps are braddedl  or
woven inoand out ot form the hody of
the hut, Taffern proves jtself suM-
elent for the completlon of this model
which bs find=hod o ahie front with a

bow of the <iIK, made of strips fringéd
wlonge enel g,

At the right a hat of deep blue satln
is tnedses with rows of blue brald stiteh-
The
hlue is vivid, somewhat lghter than
supphire, and makes just the right
for the odd Jnpanese

The colors are odd, grayish
Only the
Jups kuow  what these gueer leaves
are made of and after they have exs

JANUARY HATS REVEAL A BUMMER MIND,

buckle shows the resourcefulness of
the designer in providing n unigue
fustening,

The skirt hus two box pladts at the
back and front and eascended drapery
at the sides to lend It shapliness and
interest. Trim rows of bhone buttons
on the plalts at the front consign this
frock to the ranks of the tullor-mnde.

Huats that reveal o “summer mind”
have become fashlonable for wear In
January. They dare to be Inconsis-
tent and with true feminine unreason
are worn with the warmest furs In
northern Iatitudes ns well as In sunny
southern lands. It happens that De
comhber sees many hats, designed for
southern tourist use, displayed In the
shops of northern citles, They are Ir-
reslatible and they are lusplring a new

| plained the Inguisitive fashlon \\'rlr\°r|

l'knrm.-q no more than she did before,

CAnyway they appear to have found Just

' the right buckground, in the clear hine

I of the hat and the wreath mnkes Wiy

for 1 bow of velvet in the same hije

at the front,
g
A Lemon on Your Hair,

ot B
Wet the halr with warm water, thep

ruby the julee of o lemon into the seqlp,
Afterward rinse the- halr thoroughiy
and dry with a soft towel. The lemon
:juivu will remove all dirt and greage
and leave the huir glossy and soft,

. n't it be extremely
| foolish

DADDY S EVENING

Ej [AIRY TALE
1A GRAAMBONER. |

———————

EMEU AND OSTRICH.

“The emeu family," said Daddy,
“look a little like the ostrich family.
At any rate they

“They

ful feathers thelr
bodies are cover-
ed with something
which looks very

much like pray
hay. Their necks,
which are long.
ulso have the

sume kind of hay

covering,
“They are

coming very rare and are such strunge

Mrs. Emeu,

just ‘Creatures.’

Mr, and Mrs. Osirich one. day when
Mre, Ostrich began talking of the chil-
dren,

“You see he said, ‘we looked ufter
them together, and so they are very
fini—aonr children, In the  daytime

would =it on them,’

“Yes, we divided our time over the
children,' suld Mrs. Ostrich. ‘In fact
i's usual with our families for the
fathers and mothers to share the at-
tention given to the children.

“*Our children speak well for our
training,” said Mr, Ostrich, ‘They like
being pets of both their daddy and
mother and even though they are only
eges at first and know nothing about
it. they feel, when they reach the apen
world, that they are as fine as they
can he! $

“!t's good of Mr, Ostrich to help
met said his wife. 'I get tired enough
=irting on the eges all day. I'm glad
of the rest when night comes,'

Of conrse said Mre Emeun, Mt
something the way with you a= it
with I help Mrs. Emeu, hut then
I tindd she lets me teke over all the
wark to do,

“HTa be sure sald Mrs, Emeu, ‘And
why not? I always say to mmyself, that
if you're willing to wark., 1t would be
Toolish of me to stop you.  Yes, that
is what I alwuys say.

“*You ecertuinly dol s<aid Mr, Emeu,
‘and you Hyve up to your waords ton,”

“CDon't yon =t on yvonr eges during
the days? asked Mrs, Ostrich. 'l like
to have a hand in the hatehing out of
the cpas'

YO hardly eall it having a hand In

i<
i=

the hatching when yvou sit on the eggs, |

snid Mr, Ostrich with a fool-
‘And besides you haven't a

my love,
ish smile,
hand.'

“'T know," said Mre, Ostrich, ‘but
It's something ereatures und people say
=0 1 thought T would too.'

“"You asked me a question. said
Mrs. Emew. ‘T you or dan't yon want
to have It answered? From the wuy
yvou are golng on talking it would ap-

pear that you do not wish to be in-
formed.’ _
“'How grandly vou  talk, Mrs.

Emeu,' sald Mrs, O=tricl.
I do wish to have my question answer-
ed.

"% i8he talks grandliy, =aid Mr. Emeu,
‘beeanse ghe can spend her time think-
ing of words and so forth., She does

not have to work, nor even look after |

her ehlldren,'

“‘Right, my dear,” sald Mrs. Emen,

*but as I snid before you always offer
to help me, g0 I give right up to yvou.'
“*You glve work right up to me,
agreed Mrs, Emen.
“*You see it s this way,! Mrs, Emeu

Cexplained, ‘Mr, Emeu finds me laying
| the eggs and he

n

alwnys gnys, “Oh,
can't I do that for
you?' Now would-

of me to
«uy thnt he could
not, If he ls so
willing, T must he
willing too. And
then I get used to
helng ldle and do-
Ing nothing but
wunder about and
I forget about Mr.,
Jmen until 1 find
he is looking after the children.'

YT think you forget about me on
purpose,’ sald Mr. Emeu, ‘hut It makes
no difference—far I do not mind hateh-
Ing the eggs In the lenst,'

With a Foolish
Smile.

*'Do you hateh the egps?gasked the |

ostrich.,

“'%Yes, sald Mr, Emen, 'Mre,” Emeu
Iays them, then I hateh themn out and
what {8 more I look after the ehildren
until they are able to care for them-
selves,

“Well, that is strange,’ sald Mrs,

Ostrich, *Wae like to divide the time.

Ut all shmply menns sald Mrs, |

Emeu, ‘that you follow the ways of the

‘ostrieh famlly and I follow the ways |

of the emen family.

As a Starting Point.

There are som~ people who make
thelr start just about the time that
others ara giving up. When every-
thing looks durk and discouraging they

rall up their sleeves and plitch ln.|

People who have the root of success
in them never think of surrendering
because they have falled once., They
make that fallure the starting point of
another effort, nand hold to it with a
persistence and a determination which
are bound to win In time,—Girl's Coms
panion, it

are similar In size. |
have '
very long legs and !
fnstead of beautl- |

be- |

creatures that sometimes they are call- :
«d dirds and sometimes they are ealled

“Mr. and Mris, Emeu were calling on - %

AMys, Ostrich would sit on the egzs and !
at night T would tell her to rest and I

o oshonld be well seasoned,

*T'o be sure |

“Ihe KITCINE
CADBINE &=

=

Jusgt yielding yoursell to service true,
Just helping men to get thelr lawful
due,
Just sacriflcing self “or othaer's good,
Donating something to the brotherhood
Ah! that's the way to give.
—J. H. Larimore.

SEASONABLE DISHES.

I'ceqins, peanuts or mixed nuts of
sirions sorts, if browned in a very lit-
tle oil or butter, then
sprinkled  with
splees, mnke a
I1zh,

Lumber
Soup.—\Wush
over  night a  pint of
dried green peas. I'ut n
pound of =alt pork on to

nive rel-

Pea
and soak

Camp

conk  with  the  peas,
with three quarts of wa-
ter and one mineed on-
fon. - Nimg ¢ wntil the peas are ten- |
ders about six or sevenchones, 0T pt r

into a fireless cooker, nse two quarts |
of water, set on u hot radintor and coak |
Kub the peas through o
colamder, add seasonlngs of summer |
Thick-

over night.,

suvory, sage, salt and pepper,

en with two tahblespoonfuls of flour

wixed with a ltle eold milk ; bofl five |

minutes und serve,

The pork may be scored iuto helf-
Inch pleces, browned and served with
mustard.

Sausage Loaf.—Tuke one and cne-
half pounds of sausage, one and one-
fourth cupfuls of stale bread crumbs,

sand one e Sllghtly moisten the stale

erumbs, heat the egwr, combine the two
and add  the meat, which
Form into a
ouf, dust with drled eramhbz and bake
three-quarters of an hour,

Ox-Tail Soup.—=Slice one anion and
ey inoa tublespoonful of dreippings.
Wish and dey the Joints of oxrail, but
thetn Into the pan with the onion and
brown nn oall sldes, Turn the contents
of the fryjag pan into the soup kettle,

susiape

wilil o sliced earrot, two stulks of cel- |
ery, cut fine; parsley, cayvenne, sult and °

pepper to taste, and cover with eold
water.  Simner Slowly until meat
ready to fall from the bones. Add a
cupful of strained tomato and serve,

Taffy Pudding.—Souk o cupful of
el tapioca over pight, well covered
with water.
add two cupfuls of light brown sugar
and cook In water in the oven three or
four hours,  Serve colid with  eream,
flivored with vanllla,

A cupful of ginger ale mmay be thick-
ened with gelatin and chopped fruit

i

added, making o most dainty salud,

Believe me, the talent of success |s
nothing more than doing what you can
Ao well, whatever you do, without a
thought of fame.—Longfellow.

A STAIN REMOVER.

n every kitchen one of the handiest
nred most useful lists is one giving dl-
rections for re-
moving spots
stuins,

There i nn nore
vhstinnte and  an-
noying stain to re-
tmove than n cream

stuin which  has
hevn allowed to be
overiooked, Boil-

Mg in o strong soap solutfon and dry-
ng in good sunshine will probably re-
move the worst stulns that stmple rub-
bhing with soap will not remove, A
dttle turpentine or kerosene rubbed on
the spots before bolling will help to
soften the fat. The best method to use
In deallng with a fresh grease staln Is
to use soup and cold water on it; the
hot water fixes the fut in the fiber of
the linen and makes r most
staln to remove,

Fruit stalns of varlous kinds of tong
stunding muy be removed by sulpbur
fumes If the use of peroxide aml sun-
dght fail to be effeective,

S0 strong that it needs to be washed

out, but if fresh tfrom the chemical
luboratory It should  be  carefully
washed and ring) out or it rots the

fiber of the eloth, The same is true
of sulphur fumes. Pluce n little sul-
phur fn a dish, lght it, cover with a
funnel and place the spot over the
small end of the funnel where the
fumes will strike it, changing as often
a8 the spot fades, to nnother one. Then
carefully wash the garment or linen,
to remove the sulphur,

Ink stning, if fresh and on white
cloth, are best put to sonk In sour
milk, repenting the process until the
stnin s gone,

Acld stalns should be sponged cunre-
fully with nmmonla in water, one ta-
blespoonful to slx of cold water,

Alkall stains are treated with an
acld solutlon, lemon Julee or vinegar,

Fresh stalns are treated with an acld
rolution, lemon julee or vinegar,

Fresh frult stalns, llke those from
berrvies, may he removed by pourlng
bolling wuter from a helght through
the cloth stretched over a bowl; then
wush as usunl,

Turpentine will dlssolve paint. Ap-
ply and rub well, then wash In soap-

! suds,

For vas 'ine stains sonk In kerosene

hefore washing in coap and water, 1If
goods ure unwashable  clean  with
chloroform. A small bottle of chloro-

torin s most helpful to keep on hand
for smwall spots on sltk, ribbons and
lingerie raita, Salts ¢t Jemon molst-

\

s

mixed |

In the morning druain and |

and |

difficult |

| slove
The perox- |
Ide which we buy commercially is not |

fie

ened with water and nsed on rust |
stuins, if placed in hrizht snnshine &711 |
remove suel stuins of lone standing.

For blood spots, if fre<hund on woolen F
garments, rub well witl dey .~.:tur|_-h.'I
which soaks up the blool wul when
brushed after it is dry wil take out
every staln.

Molusses, or lard, roablasd into gross

stuing before washitg, will remove
them,
Red cloud of the sunset, tell it

1 am victor., Greet me, O St
Dominant master and absolute

Over the soul of one!

Lord

—~Kiplirg

DISHES OF CONDENSED MILK,

A oenn of condensaed milk is not only
# Teicmd in need, but, with a little ~a-
ter  added  to i, the
things produced  arve
lighter, often. and noore
tender than when  (resh
milk is nsed.

Curn Bread. — T.ike
three-fourths of a cup-
ful of cornmeal, one t.nd
one-fourth  eapfuls  of
flour, four tublespoin-
fuls of sugur, four 1a-
blespoonfuls of  baking
powder, one egg, n teaspoonful of soelt,
one cupful of water, one tuhlespoonful
of condensed milk and one tublesponn-
ful of drippings or other sweet fat.
Miz thye i nud watter, add egg, well-
beaten, the dry ngredlents and, last,
the melted fat, Beat well and bake in
1 well-greased shallow pun.

The powdered milk may also be used
in these recipes, in the proportion of
one teaspoonful to a cupful of wuter,

Dainty Muffins.—Take u third of a
cupful of <hortening, one tublesjoonful
of sugnr, one cegd, one cupful of water

Pand a teaspoonful of powdered milk,
Diwo eupfals of barley flour and four

teaspoonfuls of buking powder, with a
hulf-teaspoonful of salt. Mix gradual-
Iy with the water, beut well and drop
by spoonfuls in well-buttered autlin

Cpuns, Bake twenty minutes inoa hot
OVEen.
If tea leaves ure ground they will

muke twicé the amount of iea.

Hermits.—Cream one-third of a cup-
ful of shortening with two-thirds of a

eapful of sugar, ndd two tublespoon-
fuls of water with a tenspoonful of
condensed  milk, one egg, one and

three-fourths of u cupful of flour, two
tenspoanfuls of baking powder and a
third of a cupful, of tfinely cut raisins.
Creamn the fat and sugar and cinna-
mon, clove, nuteg and allspice, the
rnlsing well floured, and mix with the
remuining ingredients,  Holl out and
cut with a cooky cutter.

All that mankind has done, thought,
galned or been, is lying In maglc pres-
ervation in the pages of booksa —Car.
Ivle.

CORNMEAL DISHES.
A most satisfactory breakiast food
Is a simple croronmeal mush, Cook for
an hour or longer.

Where it is pos-
sibie to get corn-
meal  with the

whole of the curp
ground by the oli
process, (not the
kiln-dried corun)
It will he found
Inost sutisfying.
The denwback to such meal is that it

| Hoes not keep and so nust be fresh.

Spider Corn Cake.—Tuke one and a
half cupfuls of cornmenl, n half cup
ful of tiour, a teaspoonful of sodn, a
half teaspoonful of salt and one egy
Mlx thoroughly, then pour into a hol
fron  spider which has  been well
greased  with two tablespoonfuls  of,
shortening,  Let stand ou top of the
for o few ninmtes until well
cooked on the bottomn, then place on
the upper grate of the oven and finish
baking.

Corn  Muffins.—Take n  cupful ot
cornmenl, a cupfil of sweet milk, one
half cupful of flour, two egigs, three
teaspoonfuls of baking powder, a halt
teaspoonful of =alt and o tablespoon-
ful of shortening.  Beat the eggs sep-
arately, adding the yolks with the
milk, then all the Jdry ingredients sift-
ed and fold in the whites at the last, -
Bake In twelve well grensed pans, .

Beef Scrapple.—Tnke n shin of beef,
a tablespoonful of thyme, one grated
nutmeg, two gallons of water, a tuble.

| spoonful of summer savory, two table |

spoonfuls of salt, an teaspoonful utl
pepper, or a few dashes of cayenne, |
Cook the meat, cut In bits, with the
bones, covered with the cold wnter,
When the meat Is very tender and '
the water reduced to n gallon, remove
the bones and add the herb svr.m)n-I
Ings, Take the marrow from the bones, |
ndd It to the meat and chop fine.
Molsten the meal with enough cold wa-
ter to pour, then add to the boiling
hot broth slowly to keep it from lump.
ing, cook for an hour, add salt and !
pepper and the meat, then pour into |
molds to cool. Cut In slices and fry |
In na little hot fat for breakfast,

The cornmeal which I8 made of the |

whole grain 18 equally as nourlshing |
as wheat and when ground by the olg |
waler process It will cook ang every
graln stand up llke gralns of rice,

Newse Maymein

.
L

HOW THIS
NERVOUS-WOMAN
BOT WELL

Told by Herself. Her Sin-
cerity Should Con-
vince QOthers.

Christopher, 11l.—*‘For four years I
suffered from irregularities, weakness
nervousness, Aan
was in a run down
condition., Two of
our best doctors
failed to do me any
good. I heard so
much sabout what
Lydia E.Pinkham's
Vegetable Com-
pound had done for
others, I tried it
and was cured. I
am no longer ner-
vous, am regular,
and in excellent
health, I believe the €Compound will
cure any female trouble.” —Mrs. ALICE
HEeLLER, Christopher, 111,

Nervousness is often a symptom of
wesakness or some functional derange-
ment, which may be overcome by this
famous root and herb remedy, dia
E. Pinkham’s Vegetable Compound, aa
thousands of women have found by

experience, |

chomplications exist, write Lydia E.
Pinkham Medicine Co., Lynn, Mass,, for
suggestions in regard to your ailment.
The result of its long experience is
at your service.

Japanese Language Taught.
Instruetion in the Jopuinese g ge
in the university amd hizgh <chools of
New Sonths Wales [s now o the sanne
hiisis In=truction trerttan and
Freneh,  High<chool pmpits whoo de-
sire to ke aoeonrse o Japanese, and
lnter purste the =ndy sr the univer-
sty with u wiew taking i ledress,
MU= give four yvears i

-

gl schonl

il three yesrs ot the tniversity to
the subject,  As meay Lizheselion]l pue-
pils  as  desire gy Ko JJapniniese,
There is wlso s~ ot shout 75
drawn from laisi los sl othier
witlks I Jife, which is toen <tipdvingg
Juapnnese ot the univer=ity aned the

lanaanee i bedne el ot e mi
tary school.  The Sered sl tende =
tween Jupan ancl Asten = sl

thee
the fmportanes of 1

AN ATTACK OF GRIP
USUALLY LEAVES KIDNEYS
IN WEAKENED CONDITION

Doctors in all parta of the country have
been kept busy with the epidemic of grip
which has visited 20 many hemes. The
symptoms of grip this year are iten very
distressing and leave the syvstem in a run-
down condition, particularly the kidneyas
which seem to suffer most, as aliost every
vietim comphins of lame back and urin-
ary troubles which should not te neglect-
ed, as these danger sicuinls often lead to
dangerous  kidney = troubles. Druggista
report  a  large sale on Dr. Kiliner's
Swamp-Root which =0 many people say
coon heals und strengthens the kidneya
after an attack «of grip.  Swamp-Roat,
being an berbal compound, has a gentle
Liealing effect on the kildneys, whicl is al-
most immediately noticed in mo.y cqses
by theose who try it. Dr. Kilme: )Jc Co.,
Binghamton, N. Y., offer to send a sam-
ple size bottle of Swamp-Toot, on receipt
of ten cents, to every =uTerer who re-
quests it

HVeri gy

A trial will convince anyona
who may be in need of it. Repular medi
nm and large size bottles, for sale at

2]l druggists.

Be sure to memtion this
paper.—Ady,

Not for Judson!
A dfond relative on departure gave
Judson n nickel. THs mother was try-

Ing to convines L thate, espeeinlly
during these times, it he wores wiso
he woulil not want o go to the cnnly
store, bhut wonld save his nickel.
UNope! 'mogoin’ down for gam 1"
“But, Judson, don't yeu think 1t
would b anueh nicer for you to put

thuet nickel away aed spve jro

Judson swellod up with I diguation,
“Well, what do you think 1 am? A
papn ¥

GREEN'S AUGUST FLOWER

Has been used for all allments that
are cuiused by a disordered stomach
and innctive liver, such as sick hend-
ache, constipation, sour stomach,
nervous indigestion, fermentation of
food, palpitation of the heart caused by
gases in the stomach, August Flower
Is a gentle lnxative, regnlates digestion
both in stomach nand Intestines, clenns
and swectens the stomnch and allmen-
tary canal, stimulates the liver to se-
crete the blle and impurities from the
blood, 8old in all civillzed countries,
80 and 90 cent bottles,—Ady,

Oecasionally w conple marey and live
happily ever g fter—they are divoreed,

= “réupnry'a “"Dead Bhaot't

n or “ayrup,” but a real old-fashi
dose of medicine which cleans out ngr:g
or Tapeworm with a single dose. Adv.

prEEe il e e il by
Bristol, England, factories in 1018
made LOKLOOO palrs of ey

Ia not a *jo-

hootg,

Dr. Plerce's Pellots are best for liver,
bowels and stomach. One llttle Pellet
for a laxative, three fora cathartic, Ad.

Administering the deaft Tu_;\ cost the
Unfted States 88,000,480,

IRRITATING COUGHS

Promptly treat conghs, colds, hoarse s
bronchitis and similar Inflamed nmlm‘nllrtn f
muiillmoﬂhathmtwlthateltulremedr—

PISO’S -




